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. BARTENDERS
 (D.O.T.312.878)
Nature ol She Work ;

Cocktails range from the ordinary
to the exotic. Bartgnders make these

concoctions by combining different
kinds of liquor with other ingredients

such as soft drinka, soda water, bit-

- ters, fruit juices, and cream. There

“are dozenz of combinations, and

each one can be made in several
ways. Because some people have
preferences for certain cocktail rec-

- gipes, bartenders often are asked to

mix drinks to suit a customer's taste.

. Besides cocktails, bartenders serve

wine, draft or bottled beer, and a
wide variety. of nonalcoholic bever-

. ages,

Most h!igndera take ﬁdfgts‘ BErve

.drinks, and collect payment from

¢ustomers. Others simply make
drinks for waiters and waitresses to

sefvel -

Barfenders usually are responsible
for ordering and maintaining an in-
ventory of liquor, mixes, and other
bar ‘supplies. They also arrange bot-

Bartenders often are ssked to mix drinks
to sult s customer’s taste.
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tes and glasses to form a display,
wash glagsware, and clean the.bas.
Bartenders in large_restaurants or
hotels usually have bartender helpers .
(D.©O.T. 312.887) to assist them with
their duties. Helpers keep the bar
supplied with liquor, mixes, and ice;-
stock refrigerators. with wine and
beer; and replace empty beer kegs
with full ongs. They also kesp the

‘bar area clean and remove empty,

bottles and trash.” ..
Places of Employment

Most of the 261,000 bartenders
employed in 1976 worked in restay-
rants and bars, but many also had
jobs in. hotels and private clubs.
Rou hly one- fifth were selfem-
ploy. ’

S:\ﬂ:ral thousand pgﬁple_ many of
whom  have ‘full-time jobs in other
occupations or attend college, tend
bar part time. Part-time workers of-
ten serve al banquetz and private
parties. - '

Most bartenders work in the urban
papui§tign centers of MNew York,
Califarn
but many are employed. in small com-
munities also. Vacation resorts offer
seasonal employment, and some bar-
tenders alternate between symmer
and winter resorts rather than rernain

.in one area the entire year. :

Tralning, chpr-éunilﬂciﬁéni,
and Adnn:iminl _—

Most bartenders learn their tﬂﬂg

" on the job. Although prepax mg’

drinks at home can be good prsctu&
it dﬂea not qualify a person te. bo- a
bar’teﬁder Besides knowing a variety
of cocktail recipes, bartenders must
know how to stock a bar pmpcrly
and be igmlhar with State and local
laws concerning the sale uf alcnhnl ic
beverages.

Persons who wish to. Egcamc bar-
tenders can gdt good experience by
working as barfender helpers, dining
room attendants, waiters, or wait-
resses. By watching the bartender at
work, they can learn how to mix
drinks and do other bartending tasks.

Some private schools offer short
courses in bartending that include
instruction on State and local laws
and regulations, cocktail recipes, at-
tire and conduct, and stocking a bar.

¥

nia, and other” large States, “m anager.

*

Some of Eheae schools hgl'p thelr
graduatgs find jobs,

- Bartenders should have pleasant
. personalities and be neat and clean in

personal appearance . because they

deal with the public. They need
physical stamina, since they stand

while they work and also may have to

lift heavy beer l:ags or bﬂ:e; of bev-

erages,
Generally, bartenders must be at

least 21 years of age, although some

employers prefer those who are 25 or
older. Some Siates require bartend-
€rs to have health certificates assur-
ing that they are free from conta-
gious discases.. [In some instances,
they must be bonded.

" Small  restausants, neighborhood

'bars, and resotts usually offer a be-

gmn:r the best -entry opportunities.
After gaining experience, & bartend-
er may wish to work in alarge restau-
rant or cocktail lounge where pay is
higher and promotion opportunities
are grealer. Although promotional
opportuni
it is possible to advapte to head bar-
tender, wine stewsdrd, or beverage
Some’ barténders open

their own business.

T~
Q'ééﬂvmm Outlook

gverag; for alf ﬂctupstmns
&mugh the mid-1980's. In addition

r,r;‘in -the job npenmgs caused by em-
:ployment growth, several thousand
‘will arise anny

from the need to
replace e:peﬁ:m:ed bart:ndgn who

. retire, die, or Ieav: the ﬂc:upauan'

t‘nr other reasons:

*The demxﬂd for ‘bgﬂenders will
mcrcne as new restaurants, hotels,
and bars openin rgslmnse to popula-
tion growth and'as the dmount-spent
for food and beverages outside: the
hoirie increases. Higher average in-
comes and more leisure time will al-
low people to go out for dinner or
cocktails more often,-and 1o-take
more vacations. Also, as'more wives
work, families are findin
a welcom'e cohvenience.

Job opportunities fgr\ﬁsrtenders
should be especially favorable in
States that have recently liberalized

their drinking laws. ~In the early

1970's, 25 States cither lowered the
. , R

ics in this field are limited, -

dining out
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drinking ag& or legalized the sale of -
kiquor by the drink, or both, and’

luine other. States may fal]nw suit.

Ennlng; and Wnrklng
Condhiions

Hourly earnings of ‘bartenders
ranged from $2.86 to $5.33 in 1976,
according to limited data from union
contracts in the restaurant industry.
Besides wages, bartenders, may re-
ceive tips that increase their earn-
ings.

Barlenders usually receive _frgg'

meals at work and-may be furnished
bar ja:kelx or complete uniforms.
Many ‘bartenders work: more than
40 hours a week, and night and
weekend work and splic shifts “are
common. For many bartgnders,
however, the opportunity for friendly
conversation with customers and the
possibility of someday managing or
owning a bar or restaurant more than
offset these disadvantages. For oth-
ers, the opportunity to get part-time
work is"important.
Sources of Additional
Information

Information about job opportuni- .

ties may be obtained.from the Hotel
and Restaurant Employees and Bar-
tenders International Union, which is
the principal union organizing bar-
tenders, and from the State employ-
ment service.

For gengral information gn job op-
pﬂnumtles in bartending, write to:

!anmﬁal Institule for the Foodservice indus

ry, 120 5. \Rlv:rslﬂe Plala Chicago, 1.
406046,

Culinary Ingtitute of America, P.O. Bmﬁ 53
Hyds Pﬂl‘l M.Y. 12534,

CASHIERS

(D.O.T. 211.138, 368, .468, 488,
s ~ and 299 468)

Nature of the ,i'lgr,k

Supermarkets, movie theaters, and
restaurants are among the many busi-
nesses that employ cashiers to handle
payments from customers.

cashiers receive monegy, make
e

Most’

change, fill out charge forms, and
give receipts. The relatéd vccupation
of bank teller is discussed =l!-=wh=r=
in the Handbook.

‘In addition to these duties, f:ﬂsh-
iers, depending on their employers,
may do other jobs and have different
job uitles.- Thogze who work in the-
aters, for example, are often called

" box office cashiers ox ticket sellers.

They operate ticket-dizspensing ma-

. chines and answer telephone inquir-
ies,. Restaurant cashiers, sometimes.

called cashier checkers, may hafidle
reservations fof meals and special
parties, type menus, or sell items at
the candy .and cigarette counter, In
supermarkets and other'self-service
stores, cashiers known as checkout
clerks, checkers, or grocery clerks
wrap of bag’ purchases. They also
may restock shslves and mark prices,’
rearrange digplays of meifchandise,
and take inventory. In many offices,
cashiers khown as agency or front-

office cashiers, type, operate the
switchboard, do bookkeeping, and
act as receptionists.

Cashiers operate several types of
machines. k{lany use cash registers
that ﬁflﬂt the amount of the sale: ona

‘papsr tape. A rapndly gmwm& num-
ber of cashiers operate éléctronic -

registers, computerized point-of-sale

‘registers, or computerized .scahnidg

systems. Depending upon ils com-'
plexity, a computerized system may

autamatically calc:ulate ihg necessary

taxes and record inventory numbers
and other information. Such registers:

are n:plg;mg leas versatile, conven-

tional models in many stores. Cash-
iers who work in hotels and hospitals
use machines that record charges for

- telephone, medical, and other servic-

es and prepare itemized bills. Cash-

iers also. operate addihg and Ehaﬂgs-'

dlspeﬂsmg méehmes

/ P_I:en, of E’jﬁnplpjm-m

In 1976, about 1,250,000. persons

worked as cashiers. More cashiers
work in supermarkets and other food
stores than in any othet kind of store.
However, cashiers Are needed in
businesses and organizations of all
types.and sizes, and many find jobs in
department stores, drugstores, shoe-/
stores, hardware stores, furniture
stores, and in other_ kmds of retail
“stores. R:staursnls. theaters,

Nenrly halt of sll_cashiers work part time.
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B hF;g mn!h:r of :ﬂhﬂn Busines

employing Cashiers are located’ in

large citiea, in sublrban ahnppmg

centefs, in amall towns, and in'r

aress. The Federal Government em- .

ploys a small number, pnmanly in

* the Department of Defense.

5

,teepmg‘ typing, and otherd
‘subjects are good prep: ation for

 Opportunities for part- umg wmk
are very good. Hearly hailf of all
cashiers work part time; abaut l in4-
l: a :tudsm .
'I"r-llilugl ﬂm:r ﬁunlm:-tlun;,
inad Adunétmtnt .

' Eﬁployers prefer beginhjig t:a;h-
iers with High school diplomas,
Cﬂums in ‘bu!mgas arithmetig, book-
usinéss

cashier jobs, Cashier training is of-
fered as part of many public school
vocational programs.

Many ewplGyers offer cm-thef‘,b
training for'cashijers. In-a sniall firk

cr

the begin’nmg cashier is trained ol

the job by an experienced worker. In
large-firms, cashier training programs
often include cldssroom instruction
in the use of electronic or :ampuér-
ized reglslers and,in other phsses of
cashiers’ jobs. -

"~ Many persons enter cashier posi-
tions without significant prior ‘work
expetience. For some cashier jobs,
however, employers °seck persons
who have special skills or business
experience, such as typing or selling.
Many cashier openings also are filled
by promoting other qualified workers
who are already employed by the
firm: ) T .
Persons who want to become cash-
iers should be able to do repetitious |
work accurately. They need finger
dexterity, a high degree of eye-hand -
coordination, and an aptitude for
working with figures.
meet the public, cashiers should be
neat in appearance and able to deal
tactfully and pledsantly with custom-
ers. . .

Promotion oppertunities as cash-
iers tend to'be limited. Howeverythe
cashier’s job affords agood opportu-
nity to learn an empifoyer’s business
and so0 may sefve as 3 steppingstone
to a more reésponsible clerieal job,
such as bookkeeper or salesclerk, or
to a managerial position. Cashiers

LR

. &
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Because they, ‘minimum wage required by law.

u?t;rfkiﬁ;’ i]:! chainstores and other
jarge retail businesses, for example,.

* may advance to dppaﬂmem or store

mmgen e .

|

Em‘playmim Euﬂnﬂk

Jnh @pgmngs fbr ;:asmem ﬂre ex- :
pected to be plﬁnm‘ul through 1935
' Employment is éxpgctgg ‘

to-grow
fmter than the average for all occu-

ations. Some ne“r jﬁhsmnll resuly
“frem future gmwth in-retail trade.:
‘ngev:r mucp more imp yrtant than
grawth as a’source of johs for cash-
iers is'the need to replace workers

: who.die, retife; or stop working for,

other’ remn; Becauge the aecnpa—
tion is large and turnover is Righ;.
_many cashier jobs will be. ava:lgblg
over the next 10 years. :

. Future employment of cnhnsfs
likely to be affected by ‘the use. -uf
computerized .checkout systems, *
which are begirfning t6 replace cash
registers' in some.supermarkets.” An
optical: or magnetic scannér trang-
‘mits' thewcode number (Universal -
Product Code-UPC) of each pur-

. chase 10 a computer that-is pros

grammed to recdrd a descnptmn and
price of the item, add the tax, and
print out a receipt. The. computer
also keeps track of the store’s inven-
tory and places orders with the ware-
House when stock is needed. The
Wwidespread adoption of automated

‘checkout systems in supermarkets

and other establishments is-expecied
to slow employment growth of cash-
iers and other workers. However, re-
sistance from consumer and labor

Ogmups may slow the adoption of

such systems. -

Earnings and Working
Conditions
" Beginning cashiers often earn the
In
establishments covered by the Feder-
al law, the ‘minimum was $2.30 an
yhour in :arly 1977. 1n addition, mini-
mum wag:s in many establishments
are E@vgrned by State law. Cashiers
earn wages ranging from the mini-
mum in a given establishment to sev-
eral times that amount. Accordingto
a 1975 Bureau of Labor Statistics

Survey of grocery stofes, head cash- .

jers averaged %5.78 an hour; other
full-time cashiers, $5.32 an hour; #hd

oo

\s T
p&rt-um: cash:ers $4.3) an. héui
 Wages temded to be highest in the
. West and Noith Cemfa‘l Regions and
lnwaut« in the Samh wages getierally
igher in large metfopolitan
an{in smallet cities. .

.Eashnen belang W a number i
" unions, pmndipally the Retail Clerks
International ‘Assogiatiqn; Interna-

tional Brotherhood of Teamsters;
- and Retail, Whblesale, and Depart- .

‘ment Store Urm:ﬂ They generally re-

. ceive health insurance, annual and

-gick ledve, pen;'an benefits, andoth- -

er benefits avaﬂghh} to ather work-

ers. : # s

Cashiers often work during. rush

' periods such s holidays, weekends,

"late afternoons, and evenings. Work -
at these times often -is ‘required in”
theaters, restaurants, and foodstores. .
Many :uhlers in these placés work ~

_-part time or on :pht shifts. Full-time
cashiers 'in supermarkets and other
large - retail stores usually work & 5-
day, 40-hour week; however, "they

may -work on weekends and hav*-
um: off during the week. .

+ Most cashiers' work indoors, oftenr
in ;mall Jpooths ‘or behind counters
localed . near store entrances. . In

_some cases, they are exposed to l;:;lld
drafis in the winter and considerable
heat during the summer. (See intro-

duttory sectiop of this chapter for
sources of additional information.)
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Ccooks AND CHEFS
5
(D.O.T. 3!3‘ 131 through 887
3]4‘ k}:3 lhrnush .878: and 315. 13]
’ thmugh 381)

. Nature of the Work

A reputation for serving fine food
is an asset to ar '}ggaurgnt, ﬂﬁ’éther
it prides itself dp “home cooking' or
exotic foreign-fuisine. Cooks
chefs are large)f
reputation a/restaurant acquires.

Many chefs have earned fame for

responsible for the

bmh the mselves and the reuauranu -

and hotels where they work becduse
of their skill in creating new dishes
and improving familiar ones.

A cook’'s work depends partly on

the size of the restaurant, Many small

[

i

.
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* A restaursnt's r-pnnﬂun dapands

restaurants offer a limited number of .
“short order dishes fhat are relatively

simple to prepare, plus pies and other
baked goods bought from bakeries.
. Oné cook usually Prepaﬁsi all of the
food with the aid of a short order
cook #d one or two kitchen helpers.

Large eating places usually have
more varied menus and preplare
more of the food they serve. Kitchen
staffs. often include several cooks,
sometimes called assistant cooks,
and many kitchen helpers. Each
cook usually has a special assignment
and often a special joh title — pastry,
fry, - or sauce cook. for example.

. Head cooks or chefs coordinate the

/

work of the kitchan staff, and often
direct certain kinds of food prepara-
tion. They decide the size of serv-
ings. sometimes plan menus, and buy
food supplies.
‘Places of Employment

About 1,065,000 cooks and chefs

were/ employed in 1976, Most

worked in restaurants and hotels, but
:hoeols, colleges,

many worked in

and hospitals. Government agencies, |

factories, private clubs, and many

~other kinds of organizations also em-

Q
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ployed cooks and chefs.
Training, Other Qualifications,
' and Advancement

Muost cooks start work in an un-

skilled position such as kitchen help-

-rg-ly gqn the skilis of its cooks.

er and acquire their skills on the job.
However, an-increasing_number of
cooks are Gb[ainiﬂlg high school and
post-high school vocational training
in food preparation. Occasionally
they are trained in appr’eﬁtiseshi,p

programs offered by professional as-

sociations and trade unions, orina 3-
year appvt ship program admin-
istered by an office of the American
Culinary Federation in cooperation
with local employers and junior col-

. leges. A few are trained in programs

that some large hotels and restau-
rants have for new employees.

Inexperienced workers usually can”

qualify as assistant or fry cooks aftf:n
several mnnlhq\nf on-the-job train-
ing. but Ea:qmrli‘ng all-round skills as
head cook or chefin a fine restaurant
often takes several years. A high
school diploma is not required for
most beginning=jobs;.it is recom-
mended. however, for those planning
carcers as cobks or chefs. High
school or vacational school courses
in business arithmetic and business
administration are helpful in becom-
ing a cook or chefl. High school stu-

dents can get experience asacook by

working part time in a fast-food res-
taurant or other limited s aﬁ(\uce op-
eration.

Persons who have had courses in

commercial  food
have an advantage th—ﬁ luuklng fur

(:
Lo

jobs in large restaurants and hotels
where hiring. standards are often

high. Some vocational programs in
high -schools offer this kind of train-
ing to students. More often, these
courses, ranging from a few months
to 2 years or more, and open in some
cases only to high school graduates,
are given by trade schools, vocation-
al centers, junior colleges, universi-
ties, professional associations, hﬂ;e}‘
management groups, and trade
unions. -Training in supervisory and
management skills sometimes is em-
phasmsd by private vocational
schools in courses offered by profes-
sional associations, and in unj ity
programs. The Armed Forces are
also a good source of training and
experience in food service work.

Although curricula may vary, stu-
dents usually spend mast of their
time learning to prepare food
through actual practice in well-
equipped kitchens.? They learn to
bake, broil, and otherwise prepare
food, and to use and,care for kitchen
equipment. Training programs often
include courses in selection and stor-
age of food, use of leftovers, determi-
nation of portion size, menu plan-
ning, and purchasing food supplies in
quantity. Students also learn hotel
and restaurant sanitation and public
heakth rules for handling food.

Many school districts in coopera-
iian with SEhDﬂl foodservices divi=

tion pmwde on- the- ]nb trammg and
sometimes summer workshops for
cafeteria workers who wish to be-
come dooks. Some:junior colleges,
State departments o fedu ation, and
schcml assamatmns alsn prﬂ\ude such

leu;:lr:;d fﬁ:m Emplﬂyees who have par=
ticipated ‘in these training programs,
Persons who want }jo.become
cooks or chefs sholld lke to work
with people in a teary relationship
and be able to work u '
during busy periods and" in
quarters. Cleanlinress and a keen
sense of taste and smell and the phys-
ical stamina to stand for hours at a
time also are important qualifica-
tions. Most States require health cer-
tificates indicating that cooks and
chefs are free from contagious dis-

SA5L5.




Adv-m:emgm opportunities for
cooks are better than for most other
food ler\m:e ncgupunun; Mgny

t:iqm and m :ﬂ-gl:mg ;k:ll; by muv-
ing from restavrant to restaurant.
Dthﬂﬂ gradually advance to chef po-
sitions or- supervisory or management
positions, particulary in hotels, clubs,
or the larger, more elegant restau.-
rants. Some eventually go into busi-
mess as caterers of restaurant owners:
others may become instructors in vo-
cational programs in high schools, ju-
nior and community colleges, and
other academic institutions.

Employment Outiook

Employment of cooks and thefs is
expectetl to increase faster than the
average for all BCQPSHGI‘I! through
the mid-1980%. In addition to em-
ployment growth, thousands of joh
openings will arise annually from the
need to replace experienced workers -
who retire, die, or transfer to chsr/
occupations. Small restaurants,
school cafetrias, and other eating’
places with simple food preparation
will provide the greatest number of
starting jobs for cooks:

The demand tor cooks and chéfs
will increase as population grows and
people spend more money on eating
out. Higher personal incomes and
more leisure time willallow people to
go out for dinner more often and to *
take mbre vacations. Also, as an
increasing number of (wives work,
more families are finding-dining out a
welcome convenience.

E nings and Warking
Condltions

In 1976, hourly pay rates ranged
from $3.11 to $6.01 for chefs, from
%281 to $5.19 for cooks ol various
types, and from $2.02 to $4.05 for
asgistant cooks, according to limited
data from union contracts in several
large metropolitan areas.

Wages of cooks and chefs vary
"depending on the part of the country
and the type of establishment in
which they work. Wages generally
are higher in the West and in large,
well-known restaurants and hotels.
Ceoks and chefs in famous restau-

&

. $40,000 2 year. Hours in resga

fants earn much more than ghe
mum rates and several chefsjwit
tional reputations earn mds

may include late evening,
- and weekend work, and ran
37 1/2 to 48 hours a week.
employed in public and
schools work regular scho 1l hours
during the school year cmly,s ugually
for 9 mionths,

Many kitchens are au—cnnémcmed
and have convenient work al’ka.s; and
modern equipment. Others, ‘paﬁi::u-
larly in older or smaller eatmg places,
are often not g well equipped and
. working condjtions may be le#é desir-
enchens, howeves, cooks
must stand most of the tidne, lift

‘hesvy pats and kettles, and work

hgat-hotevens and ranges. -
The principal union organizing
cooks and chefs is the Hotel ind
Restaurant Employees and Bartend-
ers International Union. :
-
Sources of Addiional
Information |

Information about job opporturri-
ties may be obtained from local em-
ployers, locals of the Hote| and Res-
taurant Employees and Bartenders
Intémational Union, and local offices
of the State employment service. .

General information about restau-
rant cooks and .chefs is aval[able

from:

Culinary Institute of Amerita, FC}(I Box 53,
Hyde Park, N.Y. 12538, i

. . . . . I, _
Educational Diréctor, National [nslitute for

the Faodservice Industry, 120 Sputh Riv- -

erside Plaza, Chicago, Il 60604,
The Educational Ingtitte, American Hotel
and Motel Association, 1407 §. Harrison
i.. Michigan State University, Stephen
/g.dNist! Bldg., East Lamuing, Mich.
48823

For information on the American
Culinary Federation's apprenticeship
program fof cooks and chefs, write
to:

American Culinary Federation, Educational
Institure, 1407 5, Harrison Rd., .Easi Lan-
sing, Mich. 38823,

DINING ROOM
ATTENDANTS AND .

i

'DISHWASHERS ',

=

(D.O.T. 311.878 and '331,337) '

Nature of the Work

Clean and attpactive table settings
are as importgnt to a restaurant’s
reputation as the quality of food it
serves. An egg-ftained fork, a soiled
tablecloth, or an empty salt shaker
can make a customer unhappy. Din-
ing room Eiterldants‘ and dishwashers

eyes ngaded to prevent such prﬂb‘
lems.

Attendant.s do many jobs that oth-
erwise waiters and waitresses would
have to do. They clear and reset ta-
bles, carry dinty dishes from the din-
ng area to the kitchen and return
ith trays wyf food, and clean up
pilled food and broken dishes. By
taking care of these details, atten-

.dants give waiters and waitresses

more time to serve customers.

‘In some restauranis, attendants
also help by serving water and bread
and butter to customers. When busi-
ness is light, they do odd jobs like
refilling salt and pepper shakers and
cleaning coffee urns.

Dishwashers pick up where the at-
tendants leave off—with the dirty
dishes. They operate special ma-
chines that clean. silverware and
dishes quickly and efficiently. Occa-
sionally, they may have to make mi-
nor adjustments to keep machines
operating properly. Dishwashers
scrub large pots and pans by hand. In
addition, they clean refrigerators and
other kitchen equipment, sweep and
mop floors, and carry out trash.

Places of Employment

About 250,000 dishwashers and
190,000 attendants were employed
in 1976. Many worked only part
time.

Most attendants and dishwashers
work in restaurants, bars, and hotels.
Dishwashers also work in schools and
hospitals.

ERIC | | 7
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Attendants and dishwathers must have gaod health and physical stamins.

Training, Other Qualifications,
and Advancement

A high school education 5 not
needed to qualify for jobs as dining

room attendants and dishwashers,
and many employers will hire appli-

cants who do not speak English. At-
tendants and dishwashers must be in
good phydical condition and have
physical stamina because they stand
most of the time, lift and carry trays,
and work at a fast pace dufing busy
periods. State laws often require
them to obtain hcalth certificates to
show that they are frec of contagious
diseases. Because of their close con-
tact with the public, ita% important
that attendants have a neat appear-
ance and the ability to getalong with
people.

Promotions for dining room atien-
dants and dishwashers ate limiied
Attendants sometimes advance
positions as walter Or wiltress, and

1

dishwashers occasionally advance 1o
cook s helper or short-order cook.
The ability to read, write, and do sim-
ple arithmetic is fequirad for promo-
tion. Advancefnent opportunities
generally are best in large restau-
rants. ' )

Emplo¥ment Qutloak

Job openings for dining room at-
tendants and dishwashers are expect-
ed to he plentiful in'the years ahead.
Most openings will result from the
need to replace workers who find
jobs in other occupations, retire, or
die. Turnover is particularly high
among part-time workers. About
onc-half of the attendants and dish-
wishers are students, most of whom

work part uime while attending’

school and then find other jobs after
graduation. ’

 Additional  openings will  result
from employment, grr#lh. Employ-

y

ment of dining room attendants is
expected tg-increase faster than the
average fdr all oceupations and em-
ployment of dishwashers is expected
to grow abaut as fast as the average
for all occupations through the mid-
SQSD‘sﬁgs population growth and

for restaufants.

Earningi and Working
Conditions

Dining room attendants and dish-
washers have relatively low earnings.
Limited data from union contracts .
that cover restaurants and bars in
several large cities indicate that
hourly rates for these workers ranged

> "™\from $1.46 to $3.75 in 1976.\These

mounts were below the ajerage
earnings of most other nonsypervi
sory workers in private industiy
cept farnring.

Attendants may receive a perofnt-
age of waiters’ and ‘waitresses’ tips in
addition to wages. Tips often average
between 10 and 20 percent of pa-
trons’ checks.

The majority of gmpla;'ers provide
free meals at work and furnish uni-
forms. Paid vacations are customary,
and various types of health insurance
and pension plans may be offered.

Most attendants and dishwashers
work less than 30 hours a week.
Some are on duty only a few hoursa
day during either the lunch or dinner
period. Others work both periods but
may. take a few hours off in the
middle of the day. Weekend and
holiday work often is required.

Sources of Additlonal
Information

Information about job opportuni-
ties may be obtained from local em-
ployers, locals of the Hotel and” Res-
taurant Employees and Bartenders
Internati
of the State employment service.
Mames of local unions can be ob-
tained from:

Hotel and Restaurant Employees and Bariend-
ers International Union;, 120 East 4th St
Cincinnati, Ohio 45202,

For general information aboutdin-
ing room attendants and dishwash-
ers, write to;
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* the Food Servica Industry, 1208, River-
. side Plaza, Chicago, TIl. 60606,

c plihary Institute of America, F,_f}. Box 53,

Hyde Park, N.Y. 12538,

_ FOOD COUNTER.
WORKERS
(D.O.T. 311,878 and 319.878)

Nature of the Work

Counter workers serve customers
in eating places that specialize in fast

_service and inexpensive food, such as

hamburger and fried chicken carry-
outs, drugstore soda fountains, and
school and public cafeterias. About
420,000 persons, most of whom

worked part time, had fm:d counter.
. jobs in 1976.

Typical duties of counter workers
include taking customers' orders,
serving food and beverages, making
out checks, and taking payments. At
drugstore fountains and in diners,

they also may cook, make sandwich-

es and cold drinks, and prepare sun-
daes and other ice cream dishes. In

~ hamburger carryouts, where food is

Q

jobs,

prepared in an assembly-line man-
ner, counter workers may take turns
waiting on customers, making french
fries, toasting buns, and doing other

Counter workers in cafeterias fill
plates for customers and keep the
s:rvmg lm: supphed wnth desserts
ctmnt:r wgrkgrs, they usually dg nm
take payments and make change.

Counter workers also do odd jobs,

such as cleaning kitchen equipment,
sweeping and moppmg ﬁnﬂrs. and
carrying out trash.

* Tnlnlng, Other Qualifications,
and Advancement

In the counter jobs that require to-
taling bills and making change, em-

ployers prefer. to hire persons who
are good in arithmetic and have’ at-

tended high school, although a diplo-
ma usually is qot necessary. Manag-
ers of fast-food restaurants often hire
young people still in high school as
part-time counter workers.

8
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u';'uaiiy are -n0 specific educational

‘requirements for cgunter jobs .in

cafeterias.
Many large companies, such as the
nationwide hamburger carryout

-~ ., chains, operste formal managenent

training programs. Counter workers
who .show Jleadership ability may
qualify for these programs.

Because counter workers deal -with
the public, a pleasant personality and
neat appearance are important.

Good health and physical stamina

also are needed because they stand
most of the time and work at a fast
pace during busy periods. State laws’

often require counter workers to ob-

tain health certificates to show that
they are free of contagious disease.

Opportunities for advancement
are limited, especially in small eating
places. Some counter workefs move
into higher paying jobs and learn new
skills by transferring to a larger res-
taurant. Advancement can be‘to
cashier, cook, waiter or waitress,
counter or fountain supervisor, or, in
the case of counter workers in cafe-

terias, to’line supervisor or merchan- .

diser {person in charge -of su:cl:mg
foed).

Most counter workers learn their
skills on the job by observing and
working with more experienced
warkers ‘Some employers, including
some fast-food restaurants, use self-
study instructional booklets and au-
dio-visual aids to train new employ-
ees.

¥

Employment Outlook

Job openings for food counter
workers are expected. to be plentiful

in the years ahead. Most openings
will result from™ turnover—replace- .

ment of workers who find jobs in oth-
er occupations, retire, or die. Many

counter-workers are high school and -

college studerfts who work part time

while attending school and find jobs
in other occupations afier gradu-
ation. Because of the high turnover,
jobs for eounter workers are relative-
ly easy.to find.

Additional job openings will result

from. employment. growth. Employ-.

ment is expected to increase faster

than the average for all occupations

through the mid-1980's, as popula-
tion growth and higher incomeés cre-

‘ate more. business for eating places.

" Eatnings lnd Wcrkli‘lg
Gcndlllgn:

Hourly rates for food counter
" workers ranged from $1.67 to $3.79

in 1976, based on limited data from
union contracts that covered eating
places in seyeral large cities. These
amounts were well below t
earnings for most other nonsupervi-
sory workers in private industry, ex-
cept farming. However, some count-
er workers, such as those in
drugstores and diners, receive tips
which can be greater than hourly
wages. Tips usually average between
10 and 20 percent of patrons’

Flexible scheduies often silow students to fit thelr working hours around their clagses.

3

K

e average.
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checks.. Counter wka;J usually re-
ceive free meals at worl, and may be
furnished with uniforms.

Most counter workers work less

“than 30 hours a week. Somé are on

duty only s few haurs a day‘for either
the lunch or dinner period. Many

.others work both periods, but may

take a few hours off in the middle of
the day. Flexible schedules often

~allow students to fit their working

hours around their classes, Weekend
and holiday work often is required.

Job hazards include the possibility
of falls, cuts, and burns, but i mjunes
seldﬂm are serious,

Sources 'af Additional
Intoymatlion

Information about job opportuni-
ties may be obtained from local em-
ployers, locals of the Hote| and Res-
faurant Employees and Bartenders
International Unjon, and local offices
of the State employment sefvice,
Names of local unions are availablg
from the Hotel and Restaurant Em-
ployees and Bartenders International

Union, 120 East 4th §t., Cmt‘:mnatl
‘Ohio 45202.
For general information about

food counter workers, write 10!

Educational Director, National Institute for
the Food Service Industry, 1208, River.
side Plaza, Chicago, Iil. 60606,

Culinary Institute of America, PO, Box 53,
Hyde Park, M.Y. 12518,

H

MEATCUTTERS
(D.O.T. 316,781 and .884)
Nature of the Work

Meatcutters prepare meat;, fish,
and poultry in sypermarkels or
wholesale food oytlets. Their prima-
ry duty is to divide animal quarters
and carcdsses into steaks, roasts,
chops, and other serving-sized por-
tions. They also may preparz meat
products such as saysage and corned
beef. Cutters who work in retail
foodstores may set up counter dis-
plays and wait on customers.

In preparing beef quarters, meat-
cutters divide them into primal cuis
such as rounds. loins, and ribs with a

Mnl:uﬁ-r- ncquire thelr skilly on the job sither Informally or through apprenticeship _
programs. 3

band saw, and then use knives or
saws to divide these large cuts into
customer-gsized cuts such as steaks,
roasts, and chops. Mealcutters use
knives or slicers or power cutters to
divide boneless cuts and 3 band saw
or cleaver to divide pieces that con-
tain bonds. Any bope chips left on
the meat are scraped off with a knife
or brushed off by a machine. Cutters
grind trimmings into hamburger.

Places of Employment

About 215,000 persons worked as
meatcutters in 1976. They had jobs
in almost every city and lown in the
Nation. Most meatcutiers worked in
retail foodstores. A few worked in
wholesale stores, restaurants, hotels,
hospitals, and other institutions.

15

Training, Other Qualifications,
and Advancement

Most meatcutters acquire their
skills on the job. Aithaugh many are
informally trained, learn
through apprenticeship programs. A
few meatcutters learn their skills by
attending private schools specializing
in this trade. )

Generally, on-the-job trainees be-
gin by doing odd jobs, such as remov-
ing bones and fat from retail cuts.

"Under the guidance of skilled meat-

cutters, they learn about the various
cuts and grades of meats and the
proper use of tools and equipment.
After demonstrating skill with tools,
they learn tosdivide quarters into pri-
mal cuts and to divide primal cuts



"mm mdlv:dugl pnrtmns Trgmées

o may learh to cut and prepare fish and

poultry,-roll.and tie roasts, prepare
sausage, and cure 'and corn meat,
Later, they may learn, marketing.op,
erations such as inventory control,
(meal buying and gradmsi and rec-
mdl:eepmg : .

Meatcutters who learn the trade
thn:ugh apprenticeship generally

complete 2 to 3 years of supervised.

-on-the-job training that may be sup-
plemented by spme classroom work.

At the end of the training period,

apprentices are given a meatcutting
test which is observed by their em-
ployer. A union member also is pre-
sent in union shops. Apprentices who
pass the test qualify'ss' meatcuneﬁ

a later nme, In many areas, ,ap—
premices may became'mealculters in

they can pass the test

Employers prefer aﬁphcams who
have a high school diploma and the
potential to develnp into meat de-
partment managers ngh schm:l of

anthme;lc are helpful in wmghmg
and pricing meats and in making
change.

Manual dexterity, good depth per-
ception, color discrimination, and
good eye-hand coordination are im-
portant in cutting meat. A pleasant
personality, a neat appearance, and
the ability to communicate clearly
*also are impogfant qualifications
when cutters wait on customers. Bet-
ter than average strength is needed to
lift heavy pieces of meat. In some
communities, a health certificate
may be required for employment.

Meatcutters may progress to su-
pervisoty jobs, such as meat depart-
ment managers in supermarkets. A
few become meat buyers ﬁif whE[E=

t:utzers bE,EI‘:!!T!E gmcery store manag=
ers or open their own meat markets.

Employmant Qutiocok

The number of meatcutters is ex-
pected to decliné slightly through the
mid-1980's. Nevertheless, thousands
of entry jobs will be available as ex-
perienced workers L‘re%ire, die, or

10
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SDﬂs

Emplﬂymem of, mestcutters in*

iﬁnd stores will be. hmngd by ceatral
cutting—the practice of cutting and

wrapping meat for several stores at

one Jocation. Central cutting, which
pérmits meatcuiters to specialize in
both atype of meat and a type of cut,
increases efficiency. In addition,
more éentrai cutting is EXPEélEd o

_re:ducmg the, amt:l-l!nt :::f meat :ut=
and the need for meatcutters—in
food stores.

+ Earnings and Working
Conditions

“ Hourly earnings of most meatcut-
ters averaged $7.10 in 1976, accord-
ing to a 1975 survey of union wage
rates for grocery store employees in
cities of 100,000 mhabitaﬁlts or
more. Meatcutters working in cities
with 500,000 iphabitants or more
tended to earn more than those in
smaller cities. Among grocery store
occupations, meatcutters have the
highest wages.

Beginning spprentices usually re-
ceive between 60 and 70 percent of
the experienced cutter's wage and
generally receive increases every 6 to
8 months. .

Cutters work in coldrooms de-

signed to prevent meat from spoiling.’

They must be careful when working
with' sharp tools, especially those that
are powered.

Most cutters gre members nf the
Amalgamated Meat Cutters and
Butcher Workmen of North Amer-
ica.

Sources of Additional
information

Information about work opportu-
nities can be obtained from local em-
ployers or local offices of the State
employment service. For information
on training and other aspects of the
trade, contact: -

Amalgamated Meat Cutters and Butcher

Workmen of North America, 2800 Narth
Sheridan Rd., Chicago, Ill. 60657.

-
A
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" (D.O.T. 311.138 thmugh .878)

- WAIT EH
WAIT

' Nature of the Work
Waiters and waitresses take cus-
tomers’ ordegs, serve food and bever-
ages,. make put checks, and some-
times take /payments. In diners,

coffee shops, and other small restau-

rants they provide fast, efficient ser-

=

vice. In other restaurants, waiters

- and waitresses serve food af a-more

leisurely pace and offer more person-

al service to their customers. For ex- . - -

ample, they may suggest.wines and

explain the preparation of items on

the menu,

Waiters and \waitresses may ha’ve
duties other th;:‘ waiting on tables.
They set up and clear tables and
carry. dirty dishes to t xe kitchen. In
very small restaurants they may com-
bine waiting on tables with counter
service, preparing sandwiches, or
cashiering. In large restaurants and in
places where meal service is formal,
wait,,e{‘s and waitresses are relieved of
most additional duties. Dining room
attendants often set up tables, fill wa-
ter glasses, and do . mher ruutme
tasks.

Places of Employment

About 1,260,000 waiters and wait-
resses were employed in 1976. More

“than half worked part time (less than

35 hours a week). Most worked in
restaurants; some worked in hotels,
colleges, and factories that have res-
taurant facilities. Jobs are located
throughout the country but are most
pifgtiful in large cilies and taurisl

Emplﬂym_Eﬁt and some waiters and
waitresses alternate between summer
and winter resorts instead of remain-
ing in one area the entire year. .

Training, Other Qualifications,
and Advancement

Most employers prefer to hire ap-
plicants who have Hfad at least 2 ar 3
years of high school. A person may
start as a waiter or waitress, .or ad-
vance to that position after working
as a dining room attendant, car hop,
or soda fountain worker. Although

®



More than one-half of all waiters and waitresses work part time-

most waiters and waitresses pick up
their skills on the job, at least 3
months’ experience is preferred by
larger restaurants and hglels Some
public and private vocational
Sthgﬁl‘i restaurant .:\‘ﬁﬂLl;lllQns imd
t;lassmc:m trammg; (jl,ht:r tmplﬂycrs
use self-instruction programs to train
new employees. In thesg programs,
an employee learns food preparation

—Aand service skills by observing film

Q
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strips and reading instructional book-

 lets.. .
Because people in this occupation.

aré in close and constant contacl
with the public, a neat appearance
and an even dispgsition are impor-
tant qualifications. Physigal stamina
also is important, as waiters and wait-
resses are on their feet, lifting and
carrying trays of food from kitchen
to'table, for hours at a time. Waiters
and waitresses also should be good at
arithmetic and, in restaurants spe-
cializing in foreign foods where cus-
tomers may not speak English,
knowledge of a foreign language is
helpful. State laws often require wait-
ers and waitresses to obtain health

" the small size

certificates showing that they ares

free of contagious diseases.
Opportunities . for promotion In

this occupation are limited, due to

establishments. After gaining experi-
ence, however, a waiter of waitress
may transfer to a larger festaurant
where earnings and prospects for ad-
vancement may be better. The most
successful waiters and waitresses are
thgse who genuinely like people, are
interested in offering service, and
possess the ability to sell rather than
just take orders. Advancement can
be to cashier or supervisory jobs,
such as maitre d’hotel or dining room
supervisor. Some

pervi S §§ visory work-
ers advance to joW¥ as restaurant
managers.

¥

Employment Outlook

Job openings are expected to be
plentiful in the years ahead, mainly
due to the need to replace the waiters
and waitresses who find other jobs or
who retire, die, or stop working for
pther reasons. Turnover is particular-
ly high among part-time workers.

of most food-serving _

-. About one-fourth of the waiters and
waitresses are students, most of
whom work part time while attending

- school and then find otherjobs after

graduation. In addition to the job
" openings from turnover, many-will
- rgsult from employment growth.
Employment of waiters and wait-
resses is expected. to grow. about as
-fast'as the average for alloccupations
through the mid-1980's, as popula-

* .tion growth and higher incomes cre-

ate more busm&ss for restadrants.
Higher incomes and more leisure
time will permit-people to eat out
more often. Alse, as an increasing
number of wives work, more and
more families may find dining out a

* welcome convenience.

Beginners will find their best op-
‘portunities for employment in the
thousands. of informal restaurants.
Those who seek jobs in expensive
“restaurants may find keen competi-
tion for the jobs that become avail-

able. - ) )
- Earnings and Vék

Conditions

[Ad

ing «

Hourly rates for waiters and wait-
resses (extluding tips) ranged from
$1.25t0 $3.33 in 1976, according to
limited data from-union condracts
that covered eating and drinking
places in several large cities. For
many waiters and waitresses, how-
ever, tips are greateg than hourly
wages. Tips generally average be-
tween 10 and 20 percent of guests’
checks. Most waiters and waitresses
receive meals at work and many are
furnished with uniforms.

Some waiters andswaitresses work
split shifts—that is, they work for
several hours during the middle of
the day, take a few hours off in the
afternoon, and then return to their
jobs for the evening hours. They also
may work on holidays and weekends.
The wide range in dining hours cre-
ates a good opportunity for part-time
work. Waiters and waitresses stand
most of the time and oftefi have to *
carry heavy trays of food. During
dining hours they may have torush to
serve several tables at once. The
work is relatively safe, but jhey must
be careful to avoid slips or falls, and
burns.

&



The principal union organizing
waiters and wailresses is the Hotel
and Restaurnant Ermploryees annd Bar-
tendlers Intemational Unicoen,

Sources of Additional

Information
. Inforrnation about jé#b opportu ni-

ties may be obtained From local em- .

ployers, loc als of the urion previo us-
1y mentione d, and Tocal offices of the
Slate employment ser vice . (G ene ral

~T-he Educational Irnstitute,

inforfmation on waiter and waitress

jobs is available from:

M atioral Ingtituste for ke Foodse vice Indus.
try, 1 20 South Rive r*?lm Chicago,

M. 604606,

Ame rican Holel
arsd Mlotel Assceciation, 1407 §. Harrison
Rd. Michigan Stite University, East Lan.
5irg, Mich, 48823

Culinafy Institute of America, P.O. Box %),
Hyde Park, N Y . 12538,

OCCUPATIONS IN THE
' RESTAURANT INDUSTRY

In 1976, the restau fant industry
wis the third lagest jrsdustry in the
country, employing 3 7 milliorn peu
ple in establshments fainging fron
roadside dirers 10 luxurious resta U
raints . The type of food and service
restanrant offers varies with ies siae
and location,as wellas with the kind
of custorner it seek= 1o attract Fast
reslau ran€s and <afeierias in

fooed
.swiburban staopping cenlers ernph a
sfze xapid service and eipenlwe

¢als, Steak howuses and pieza places
consider the quality of their spe cialty
important. Some restausran s

my 05t

caler 10 custome s who wish 1o eat a
ledsurely meal in elegant surround-
ings =mid thedr mienus ofters include
ursusu 4l dishess of “specialties of the
house

Mo st restaursnis are small and
have fewer than 10 paid employees;
some of these are operated by their
Lwier 3 A incre asing proportion of
restau fants, however, are part of a~
chain Ope ration.

H:aiaun;n{- jotsa az e found almost
cvetywhere  Although employment
Is concentratesd irs the States with the
largest populations and particularly

with3. 7 miflion amploymes Ir9 197 6 reestawsnants made wp ths thid Iarge i industry lathe
country.
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in large cities, even wery snrall corm-
munities have sandwich shops apd
rosadside dine s,

Resta ura nt Workers '

About three-fourths of all restau-
rant employees prepare ardd serve
food, and keep cooking and ealing
areas clean Waiters and waitrefsze s,
andcooks and chefs mak € up the two
largest groups of workers. Othersare
counter workefs, who serve food in
cafeterias and fastfood restaurants;
bartenders, who miix and serve
drinks; dining foem atieridants, who
clear tables, carry dirty dishes back
to the kitchen, andsometimessetta-
bles; dishwashers, who wash dishes
andhelp keep the kitchen clean; pan -
iry workers, who prepare salads,
sanndwiche s, and cenain o ther dishes:
and janitorsand porte £s, who dispose
of trash, swlep annd miop floors, and
keep the restaurant clean Some of
these workers oprerafe rec harnical
equipment suchas dishiwashers, Floor
polishers, and wegetable shicers. ( De-
tailed” inform ation on cooks and
chefs, waiters and waitresses, bar-
tenders, food coumter worke s, and
dining room attendants and dish-
washers is given elsevhere in the
Harmndbook. '

Auother large groupr of restaurant
workers—about oric-zevemh of the
total—are managers ardd [ fop rictors.
Many are owners ind operattid of

small restaurants and, in addition (3

acting as managers, may cook. and do
other work . Some are salaried em-
Ploytes who manage restaurants for
others. -

All other restaurant workers com-
bined account for aboust ome-s ixth of
total industry ermploymeent . MOst are
clerigal workers—<ashiers who re-
ceive payments and make charige for
customers, food chieck ers who toul
the cost of items selected by cafeleria
customers; and boo kke epe 13, typist,
and other office workers. Afevw re-
taurants employ dietitians to plan
menus, - supervise food preparation,
and enforce sanitary regulatio ns,
Restaurant chains and some large
restaurants gmploy mechanics and
other maint®msance workers, ac-
countan 15, advertisimg ot public re la-
tion= di rectors, personnel wotker,
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arad musdcians and other €nterain-
Ers.

. Trahiny, Other Qualificstions.
mnd Ad varscernersl

The sk ills ana ex perience nmeeded
for restamrant work vary frorm one
occupation £o another. Mlahy jobs
require nosprecial training OF experi-
ence, while others require some col-
lege or managetial experience. R e
quireme nis also vary from ore
restaunantio anocthe r;lafge of expe n-

sive restaurants uswally” have higher

edycatiomal and e xperierice stam-
dards thandiners or snall reslan-
rants. -

Persons who hag' ‘lessthan ahiggh
schoo! eclfeation and no previpwus
experience often quualify for jobs a3
kitchen w ork ers, dishwashe s, ordin-
ing rooom atte ndants. Althowsgh ahigzh
school edlucation is not mand atory,
some festaurants hire only those with
a diploma. and some hire only e xperi-
enced Wailers arnd waitressess, cook 3,
and bartenderns. Special training o
many years ¥ experience or borh
usually are required for chi<fs” posi
licons

NE‘E"!)’ wa sthy &2
gemerally are wained on o he job
Kitchen wworkers, fort ¢ xana ple . masy
be taught to Opersle aletuce shied
der and snake salacds Wallcis amnd
waltresies are tayhl to sel table s,
lakke ord=s
serve food ins a cowrrtesus  and efF1

hit&d  1eadans ant

fiem &ustom €5, an d

cient mariner Loy many reslau Lnts,

new ¢ Mplaye&s recefve Lheix trainireg
under the close supe vision of anex-

periersced em ployee or £he farmige £

Large restaurants =nd soime <hain
reslau rant operations maay have more
formal programs that ofiers includ e
several days ©f trairing sessiors foer
beginriers. Some em ployers. such aas
fas t-food restaurants , use instructiors-
al booklets and audio v igial aids to
train rew employees.

Many public andf prveaatc high
schools offer vocational cownes fof
persorss interested in restawrarsl

preparaucn,  calering, =stawraml
managemesnt, ancd other related subr-
jects. Similar training programsare
available for & yariety of occ Upation 3
through hotel and mortel aso ciations,
restaurant associations arsd trade

/

unliori s, technical sc hoo Is, junior ard
communtly colleges , and 4 -yeat col-
leges. Programs range inlength from
a few momthsto 2yesars of mnores. The
Armed Forces are another good
source of training and experierce in
food service work,

When hiring food service worke T3
such as waiters andd wairesses ard
cooks and cheefs, errsplo yers look for
aPrlicants who hiave good h ealtharsd
physical stamrina becausethe work s
often tiring. Because of the need €o
work closely with otherxs agd wnder
consiclerable presswre, applican ts
should be able torernain calm wunder
stress. In addjtion, a nea tap peasince

" anda pleAsarat mann € are importarit

for barteriders, waiters a@nd wai tres s-
es and othrer employeses who meelthne
public. Advancement opportunities
in restaurants vasry mmorg the occu:
pa tiorss. T hey are best forcacks who
may advance to chef, ox supervitory
of MamagEement position s, particular-
ly in hotels, clubs, or larger, more
elegarit restaurants. Exlperience s
matitre d’Fote I m ay lead to & positio n
as directorof food and beveragese -
vices in & large chain organizalion.
For maost other resfaurant occCupa-
ti ha, how eve I, advaricernen tis Kimi -
¢d . pe incipally becausse of the small
size of most fuod sevice establishe-
ments For some oc cupeatiorns, suc h
as fooat counter workers in fast—food

restaurarls, advancement #s further
limite d because Mmostwdtke rsremadin
employed for only a short time .

Althou gh rmany restaurarst m ana g
ers obtadn thelr positions through
hard work arnd advancernen twithir a
restauran Us saff, it s becomirg in.
creasingly importarst for resiaurant
managers to have a college degree in
hotel, resstamrant ©r #nstitution al
management . G rad uates employed
by hotels and restawran t usually go
through = management tai ming pro-
gram before beinggiven nuchsuwper
visory and admin istrative resporssibil.
ity . They often are hiredas assistamt
managers ind subsequently advance
o mamager. From there itis possible,
particularly in the large restaurant
chains, to adwance toa lop mamage-
ment positiors. Those with thie neces-
sary capital nmay open thaeir owrieat
ing establ ishmen€s.

Emtplorym ent Ou tooak

Employmert in the restawrarst in-
dustry is expexcted to increase Fastest
than the wve rage for all industries,
througeh the rnid-1980%s. In addition
1o the openingsarising from employ-
ment growth, thousands of operings
are expected cachyear due to turm:
over—ithe need 10 replice experi
enced em ploy ees who firmd other jobs
or who relire, die, or skop working

Employmentin reaturaints s -npiém,l 1o Ihcratse fasdier ihan tha aveag for all
i incustries. :

-
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forother reasons T urnoveris par tic-
ularly hlgh amonyg prart- tine work ers,
many of whom are studenis. Asa
result, there are plenty of jobs avail
able in this incddistry For Anterested
persons, lm:ludli‘lg those with Limited
skills.

Most openings will e for wait ers
and aitTesses nd coceks—boeth the-

33!‘ their high replicement

5 and because thnese work ers
make up a very large proprortion of
all restaurant employees. High
schoolstudents smakeupa large per-
centage of the workers in fastfood
restaurarsts. Employ me nit o pportueni-
tiesalso are expecte dio be favorable
for fored couner worke 1s. The num-
ber of openings in ¢ lerical jobs , su ch
as cashier, will be relati vely smuall. A
few opertings will occwr irs special
ized prositions, suach as fwod manage
and dietitian .

Popula tion growth, rising pe fioral
incorres, and more
contri but£ 1o a growing dérmand Fut
restaueran 1 sefvices. Also, a5 an i
creasing umber of wive swoerk,
and more families may find dinimy
oul a weltome corsversience Fast
food and other nowlt unt tresSawanst
cornstitute thie faste sl giow ing se g
ment of this industry Mzny food sest
vice workers will be nee ded to serwe
the in<reasing numbeer Lf Costome s
sevved by these restaaura ms. Increas
ing waork &1 pmdu;tlvll ¥y, baow cve i
will preve nt employmien® o m giow
ing as rapidly as dermand for ieitaw
rant services. Restantarats ;have be
come morie cffi cient s Fast
service counters hav € becorme more
popdlar, @nd a5 rnan age s have cen-
tralized the purchase of food sup-
plies, introduced sell.service, and
used precut meats and moder
equipmen t. Many resta vranls now
use frozen entreesin ind ivid ual por

leiswre Unie wll

mixic

furrd

tions, 'whith require less time and
skillto prepare thaan fres hfo ods

Earnings and Wo rkirmg
C onditicsiis

Earnings of restaurant workersu_
perid on thie location, size, ty'pe, and
degree of unionization of the restau-
rantin which they work, Also, work -
ers in Some€ oCcupPulions Teceive tip s
in addition to their wages.

14
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1958- 76 and projected 1985

Employses e s
{1 milhors)

L

L%

1955 1960

Continued rapld en*ployment growth resulling lrgrn
population gmwth nszng personal incomes, and more
leisure time is expected .in the restaurant industry

Wage and salary workers in ealing and drinking places,

1980

1985

In 1976, norisupervisory workers
i the restaurant industry averaged
$2 50 an hour fexcluding tips). Data
from union contracts covering eating
and Jrinking places in several large
cities indicate the following range of
hourly sarnings for individual occu-

patiuiis.

Fiouarly raile

range

33 i1-6.01
Harie .. 1.85-5.113
{urashs 281-5.19
Farstliy =uin. 208438
Kite-he,? helpey, 2.12-4.14
Ass 1staFit coo ks 2.02-4.05
Chedkens 2.75-31.94
Foum] coUmter wadih zia 1.67-3.79
Pur Lteis 2.24-3.75
DiskFiwashe s 1.94-3.75
Cashier s — 2.24-3.58
Dinsng foom susndants 1.26-3 41
Warters and waitresses 1.25-2.95

' Tip= nwt included

apl;;;L.;; of managerial workers dif-
ior widely because of differences in
duties and responsibilities. Many col-
lege graduatés who had speeialized
trAinifg in restaurant management
received starting salaries ranging
frorn $ 10,000 to $12,000 annually in
1976. Managerial trainees wnhaut
2his bac<kground often started at 16w-
=r salaries. Many experienced man-
agers e€arned between $15000 and
530,000 a year. :

L

1=
A

In addition to wages,
employees usually get ag least one
"free meal a day, and often are provid-
ed with uniforms. Waiters, waitress-
es, and bartenders also may receive
tips.

Maost full-time restaurant employ.
ees work 30 to 48 hours a week:
scheduled hours may include eve-
nings, holidays, and weekends. Some
work on split shifts, which means
they are on duty for several hours
during one meal, take some time off,
and then return to work for the next
busy period.

Many restaurants have convenient
wortk areas, and are furnished with
the latest equipment and laborsaving
devices. Others, particularly small
restaurants, offer less desirable work-
ing conditions. In all restaurants,
workers may stand much of the time,
have to lift heavy trays and pots, or
work near hot ovens or steam tables,
Work hazards include the possibility
of burns; sprains from lifting heavy
trays and other items; and slips and
falls on wet floors.

The principal union in the restau-
rantindustry is the Hotel and Restau-
rant Employees and Bartenders In-
ternational Union (AFL-CIO). The
proportion of workers covered by
union contracts varies greatly from
city to city.
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Sources of Addijonal
Infogmation

Bl information about
careers in restaurant industry,

write to:

National Institute fow the Foadservice Indus-
try, 120 South Riverside Plaza, Chicago,
- 111, 60606, .

The Educational Institute, American Holel
and MD‘J\:I Association, 1 407 5. Harrison

5

baseballs in summner, and almost al
ways near at hand The local food
store is a small part of a large indus
try —the retail foodstore industry
which employs about 2 3 millioa
workers

Jobs in foudstsics vary, and
=rs range in education and teaning
from high school dropouts to college-
educated managerial and marketing
professionals Jobs in foodstores arc
especially attiactive because employ
ers often provide taming and be
cause the oppurtunities fo, premo
tion asze good The large nuanber ot
opportunities tor part-timte empley-
ment imay bBe of special meiest t,
homemakers ana students who Jdo
not want full ume jobs In fact part
tims woikers acsouni foi wover 30
pefiwal of the wank fu.we b supei
markets accoiding 0 oa rveeat sun
vey
[ VTS

Fisbaa, o o daa.=

ifoe andustliy
oo Maketing te chnlqu:s that 4 .00y
customers to select niem: frow
shelves and refr igerated display cases
and bring them to che.kout swands
Self-service methods the
Jaumber of employees nceded Thae
fore the cost of opesating a sture Is
lower. As a result, fued sold In large
self-service foodstores, or supeomar
kets, generally is less expensive than
food sold in small stores

There are three basic iypes
foodstores: supermarkets, which a¢ll
-many items; small grocery stores, in
cluding convenience stores; and spe-

petatie asd a

reduce

el

Rd., Michigan State University. East Lan.
sing, Mich. 48823
Information on vocational educa-
tion courses for restaurant work may
be obtained from the local director
of vocational education, the superin-
tendent of schools in the local com-
munity, or the Staté director of voca-
tional education in the department of
education in the State capital.

cialty food stores, which emphasize a
particular type of food or service:
Supermarkets are large. self-serv-
ice grocery stores that may sell meat;
canned, frozen, or fresh vegetables;
dairy ‘products, delicAtessen; baked
fouds, and other items. Many now
have large specialty food and non-
food departments and offer a wide
s, liquor

range of services Pharmac
departments, film processing, check
cashing, money orders, and catering
seivices are common

Supermarkets and siwasll grocery
sosies avvount fur the vverwhelming
majuiity of esablishnients and em-
pluyces 10 the industry. While a su-
permarkel generally employs be-
tween 25 and 75 persons, the average
number of paid employees in all re-
it tuod storesis between 10 and 15
Because prices ygenerally are lower
thal at .ny othsr type of foodstore,
supeyimarke s atlract dustumers who
make many purchases When oily a
lual of bicad or a guart of milk 13
neceded, howaver, consumers may
pi<fei a nearby ncighborhood gro-
cery sun e w4 apecialty foodswore.

Stuall neightehood grocery stores
the most numerous of all
futdsloies Besides a small selection
of popular food iteins, they may fea-
ture ethnl: foods Usually, owners
personally 1manage these stores and
only employ additional help as need-
cd Few owners operate moré€ than

a

one slore

wica are amall gro-
falize 1 a rather
items that cus-

Conveniches 3
spec

himited selection of
tormers might want in*d hurry. Al-
though many 1wems are priced higher

~ufy stores that

than in supermarkets, customers afe
attracted by longer hours, fast serv-
ice, and convenient location. As a
result, supermarkets have lost some
business to convenience stores in re.
cent years.

Specialty food stores operate in
much the same manner as small
neighborhood grocery stores. How-
ever, they may feature only one type
of fogd, such as dietetic or health
food, bakery products, dairy prod-
ucts, or candy. Most are small and
usually are operated by the ownmer
and a few clerks. In recent years, as
supermarkets have expanded their
selection of goods and services, they
have laken considerable business
away from specialty stores. .

Occupations in the Industry

About 40 percent of foodstore
workers are either clerical employ-
ees— stock clerks, cashiers, and
bookkeepers—or semiskilled work-
efs —meatcutlers, meatwrappers,
fruit and vegetable processors, and
packers. Laborers, including siock
and material handlers, order fillers,
and warehouse selectors, make up
about 25 percent of employment.
Managers and administrators includ-
ing buyers make up an additional 20
percent of total employment. The re-

malning 15 percent are accountants,,

personnel and fabor relations work-
efs. routle drivers, truckdrivers,
cleaning, tood, and other service
workefs, sales workers, bakers, me-
chanics, and others. (Separate state-

ments on many of these occupations,

found in retail foodstores, as well as
in other industries, appear elsewhere
in the Handbook.)

Retail foodstore managers (D.O.T.
| 85 168 ) coordinate store opera-
tions They often plan work sched-
ules, deal with advertising and mer-
chandising, and alwdys are
concerned with customer relations.
Other major responsibilities include
store securily, personnel matters, ex-
pense control, and planning possible
competitive maneuvers,

Clerks in supermarkets usually are
called stock, grocery, or produce
clerks. In the grocery department,
stock clerks keep shelves filled with
merchandise. For example, they may
count the cans of soup on the shelves

15
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"mych to reorder from the

3
)
i

Produce clerk arranges 100d to crests an attractive dispiay.

and in the stockroom and decide haw ,and Knives 1o cut the large pieces

ehouse.
Since storage space is linfiied, the
order shouald include only as much as
might be sold before another delivery
from the warehouse will be made

Stock clerks frequently rearrange
food to cfeate an atiractive display
They help customers find what they
want and perform general clean-up
duties. In supermarkets, stock clerks

occasionally may operate cash rogls-

ters or bag groceries,

Produce clerks matutain the dis
plays of fruits and vegetables Be
cause fruits and vegetables are per
ishable, clerks use special techniques
to keep the stock attractive Fruits
and vegetables are rotated so that
goods received in the store first are
sold first. Lettuce and other greens
are moistened and chilled 1o preserve
crispness. In addition to caring for
the displays, produce clerks help un-
load delivery trucks, keep the pro-
duce department clean, answer cus-
tomers’ questions, and weigh and bag
produce. )

In large stores that have bakery
and delicatessen departments, other
clerks may work behind counters
selling cakes or lunchmeats.

Meatcutters and wrappers order
and prepare meats for sale. Since
meat often is delivered to the store in
large p%ecesi meatcutters use saws

16

RIC

Aruitoxt provided by Eic:

into roasts, steaks, stew meats, and
other meal-size portions. After the,
fat is cut away and bone chips are
removed, the meat is placed in plas-
tic trays ready to be wrapped.

Meatwrappers use a machine 1o
wrap the package of meat in clear
plastic Then, the wrappers weigh the
packages and attach labels thé
weighing machine has printed which
identify the type of meat, weight,
price per pound, and total price for
each package. '

At the checkuut counter, cashiers
sisig up the price of each item on the
cash l‘t:gi%;éf, add sakes tax, receive
checks or money, rpanke change, and
bag purchases. An increasing num-
ber of stores have computerized
checkput systems that automatically
perform some of these functions in
addition to others. -

Cashiers, who are often the only
employees-customers meet, must be
pleasant, courteous, fast, and accu-
rate. Cashiers must detect price
changes on cans and boxes, For pro-
duce ang other items that change
price frequently, price lists may be
used. When not g¥rving customers,
cashiers clean counters and restock
small convenience items, such asra-
zor blades and candy, displayed near
the checkout counter.

Many supermackets also emgg;
workers to bag and carry groceries
from 'the checkout counter to cus-
tomers’ cars. Cleaning and other
service workers polish floors, clean
windows, sanitize meat preparation

jobs. The store manager observes the

" activities of each department, cor-

rects problems as they arise, and is
responsible for all activities and the
&ldre’s success.

The c¢ntral administrative offices
of supermarket chains employ ac-
countants, bookkeepers, buyers, per-
sonnel specialists, computer special-
ists, clerks, secretaries, and other
office workers. Chain stores
ploy many truckdrivers, stock ¢
and laborers in warehouses.

Training, Other Qualifications,
and Advancemaent

n alarge s@g‘tmafkeli a new em-
ployee usually begins as a trainee in
one of the following occupations:
cashier, stock clerk, produce clgrk,
meatwrapper, or meatcutter. In
smaller stores, however, new em-
ployees usually are trained as combi-
nation cashiers-clerks.

When hiring trainees, employers
look for high school graduates who
are good at arithmetic and who make
a neat appearance. An oulgoing per-
sonality and the ability to get along
with people also are important, pary
ticularly for cashiers. Applicants who
have less than a high school educa-
tion may be hjred if they qualify in
other respects.

New workers /learn their jobs
mostly by helping and observing ex-
perienced employees. A few years,
may, be needed to qualify as a skilled
meatcutier, but cashiers and produce
clerks generally can learn their jobs
in several months. Jobs as stock
clerks and meatwrappers can be
learned in even less time.

Before being assigned to a store,
cashier trainees may attend a school
operated by a supermarket chain.
These short-term cplirses, which em-
phasize rapid and accurate operation
of cash registers and computer assist-
ed checkout systems, include instruc-
tions for treating customers courte-
ously and for handling complaints.,



Trainees who. pass the examination
“are-assigned 1o a Store to finish their
. lralmﬁg those who fall may be hired

for other jobs, such as stokk or pro-
ducé clerk.

Some stores have meatcytter ap-
prenticeship programs, which gener.-
ally last 2 to 3 years, and include
classroom instruction as we]l as on-

. the-job training.

Foodstores provide ambinoys em-
ployees with excellent opportunities
for advancement. In supermarkets,
stock clerks frequently move up o
better paying jobs as head clerks. or

t:n::ry de:parlment managers Pr
uce clerks may advance to jobs
produce managers, produce buyefs,
or produce supervisors of several
* stores Meatwrappers can learn o be
cutters, and then advance to meat
department managers Cashieys and
departmenlt mandgers may be piv
moted to assistant Managefs and
eventually managers of a supeimar
ket Csmall

foodstores usuadly 15 hmiwed Lyt e

may get all-round experi-

]ﬂ. L ]

Advancemgnt in

ployees

ence o stall theli uwn sinall bual
Nesses
=758 st

Lnafer tialn

Mau; lasgo [liyiis hia
Gialing proge ans fue
ces Sevzialyears of uapenenc, gen
erally are required befure one be
COMEes 4 Sle Manager 50ne atosnd

acollege or a ialning s.houl ., tske

pectal cortcspundenue cOurses, of
ten paid fos by the company

Some supsen.atkst supluy . .4

[ managers advance (o gd}nim;[u Uae

jobsa l!;L thelr compsaay s cenlal o

es They may speclallic 1t personnel

labor relatiois, buying nerchandls

ing. advertising consun .zt affais o

rescarch  wr Jdait.

meat deliatessen. produce g.oceiy.

o1 nonfood specialista Many of these

fuidy beowne

jobs may requiie college vamiug
In cooperation with the Food M.
keting Ilnstitute, Corucll Unpyeoalg,
offers about 20 Lome stdy Courses
in management or food induaty em
ployees who wish o linprove iheli
chances for advancement Al em
ployees are eligible o tare nese
Included are
tuod warehousing

couUrses SOUfszes i
food disuibution,
and & ransporlation,

nt, store secuilty accounling.

checkout man

AEETT
econonics of fuod retailing, and oth
ers.
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Several universities offer bache-
lor’s, master’s, and doctoral pro-
grams in food distribution. These
curriculums include special courses
related to the retail food store indus-
try in addition 10 general courses in
management!, marketing. finance,
business, lawf accounting, econom-
ics, and other disciplines. A number
of other colleges, junior colleges, and
technical institutes offer programs,
courses, and workshops in this field.
As the induslry becomes mote com-
plex, firms may increasingly seek
persons with formal training.

A person graduating from a food
management curriculum = with
bachelor’s de €gree generally f:ntsrs a
store managé€iment trainee program
U1 @ sales position with a supplier A
graduate with an advanced degree
generally entecs a research ur plan
nihg pustdon with a firm

Eangpiaty i L Oulluuk

v wmtlowh L Jobes 10 Lhe .
so1e sadustry 15 good. Employment
thisugh the mid 198075 is expected
lu grow aboul 4s fast as the average
foe all 1 dustrics | arge supermarkets
afil aiaall culivendence stores afe ex
giuw faster than othes
lypes «f paies in adduidon W new
jobs Lf;‘gtzd by growth, many open-
ings will uvewt «very year because of
death, retiremicnts, agd othér sépara-
tena figin che labo, fuice. Bﬁl‘;ﬁlvﬁly

peEC sed Lo

high turnover among nonmanagerial
workers will continue to create many
openings.

As population increases, more
food will have to be distributed; this
will increase foodstore sales and em-
ployment. However, employment is
not expected to increase as rapidly as
foodstore sales because technologi-
cal innovations will increase employ-
ce productivity. For example, com-
puter assisted checkout systems now
are being used in some stores as re-
placements for cash registers. An op-
tical or magnetic scanner transmits
the code number (Universal Product
Code —~UPC) of each purchase to a
computer that is programmed to rec.
ord a description and the price of the
item, add the tax, and pﬁ;')ut a
receipt. The computer can ﬁfﬁgfwt’:
warehouse productivity by keeping
track of the store’s Mwentory and
placing orders with the warehouse
hen needed. The development of
éalga for weighing and simulta.
eously marking méat and produce
mt,h UPC should assist the diffusion
of the systemn. However, the high cost
of electronic registers and compulters
and controversy among labor. con
sumer, and indusury greups may slow
Another in-

‘:\ ‘w 5

adoptiun of the system
novation likely o affect future em-
ployiment growth is central cutting
and packaging of meat and pouliry.
As thesc praclice® becomes more
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widespread. growth may be slowed
for many workers, including cashiers
and other clérks, meateutters, meat-
wrappers, and material handlers
Overall, however, employment is ex-
pected 1o rise and many workers will
be hired as addifional supermarkets
are built t@ keep up with the develop-
ment of new communities

Persuns with college backgrounds
in business administratioh, market.
ing, and related disciphines, and par
tcularly graduates of food industry
mahageménl Ccurficubims afe ox
pected to have the best vpportuntlies
for managenal, sales, research plan
ning, and oth

The vutlook” for part ume jobs as

r professional positons

washiers and stoek clerks s vary
good L arge numberns of fopdatue
employees afe stydents who are sup
ipctiaie w hile at

Altcs o

plementing therr
IE!lx(jlllg 798 TN | mipleving

school Juany les e fut jabs dn other

wndustries hher pard tine ciaploy
cen alsn oy ok anly tor hsit pe
tids As a cosult thoie e ahiang,
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gers, $2 87 head grocery clerks,
$6.13; other fyll-time grocery clerks,
$5 33, part-ume Brocery clerks,
$4 40, head meatcutters $7.11; first
meatcutlers, $6.73; journey level
meatcutters, $6 50, -meat wrappers,
%5 06, head :J;jlfj clgrks, $5 59; head
produce clerks, $6 131, other Ffull.

time produce clerks, 35 21, and mis

cellaneous full-Uiime day stockers,

3509

Earings tend to Lo highest i laige
(OS5 IN Matropolitan arcas, they are
highest in thewNorth Central region

and the West and lowest in the
South Employess generally receive
health dnsdrance. annual cand sick
leave . pehsion bodefits  and other

benefics usually avallable (0 warkers
to uther midustnies
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retail foodstores have been consider-
ably higher than the average for all
wholesale and retail trade.
Managers may work long hours,
regular store?
hours 1o check work schedules, plan
merchandising strategy, take inven-
tory, or do paperwork. Successful
store operation often depends on the
manager's ability to delegate respon-
sthilily to assistants who run the store
in his or her absence and (o be re-

spunisive w customers’ needs N
Many foodstore employes are

vilan members. Employees in the
meatdepartment may be reprefented
by the Amalgamated Meat Cutters
and Butcher Workmen of North
Ameilca  Other employees, in the
slure may belong to the Retail Clerks
International Association; sonie may
‘belong to the International Brother.
huod of Teamsters, Chauffeurs,
Warchouscmen. and Helpers of
America (Ind )} or (he, Retail,
Wholesale, and Lopaitiment Store
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What to LoQk For in this Reprint
To make the Occupational Qutlook Handbook easier to
use, each occupalion or industry follows the same outline
Separate Sécﬁbﬂs describe basic elements, such as work an
the job, education and training needed, and salaries or wéges
Some sections will be more useful if you know how 1o mterpret
the information as explained below
The TRAINING. OTHER QUALIFICATIONS, AND AD--
VANCEMENT section indicates the prefarred-way to enter each
oceupation and ‘alternative ways to obtain training. Read this
section &arefully because early planning makes many fields
_easier to enter Alsc. the level al which you E‘ﬂt?% and the speed
with which you advam:e often depend on your training 1 you
are a student, you may want to consider taking those courses,
thought usetul for the occupations which interest you
Besides training, you may need a State license or certifi
cale. The training 5ection indicales which occupations gener
ally require. these Check requirements in the State where yod
plan to work because Stale regulations vary. . o
© Whether an occupatlion sulls your personalily 15 anuthe:
important area to explore For soime you may have (u [iake
responsible decisior®in a righly competitive atinosptere For
others. you may do only rouline tasks under close supervision
To work SuGCéSSfUIIy naparticular jubh yuua mnay have lu Ju unie
or more of the following

- motivate others
- ditect and supe . uo
- work with all types of peupi .

work with !F&ng}:

aird rhanudl Jdealailty

sellimi
Yo need . i

rodk independently  yus. - e
sl disuiplins
~vulk as partof atea.
wurK with detatla per.
or laboratory reports
ey peuple
use crealive (atg e aid
WUk I d L lfnﬁsd =T
do physically hartl o1 Ja e
worh outside o dll types 0f we

wWuiagher o ow Toabpe e boud L.
ESE and abllltig‘.: S50 Vi Gl Judge wholher |
Tstics suit you
The EMPLU S ML sk wen i ol .
the job market 15 likely tc be favoral le dsuly &7 5 Gig. 000
expected growih 15 compared tu the a srdga pefofue fend growtl
rate for all occcupations (20 1 per.enp belween 1976 ang 1985)

The fodawing phrases a1 used i
i

Much faster L A o
Fastes ' 25 U . 19 ug
About as tast 150 to 24 9%
Slower 401uv 14 9%
Little change 39t -3 9%
Decline 4 0% ot mor

Generally, Job oppoitunities are tavoiaLie it ‘ —
growing at least as fast as for the economy as a whiie

But, you wouid have to know the number of people Lo
petmg with you 1o be sure of your prospects. Unfmtuﬁately this

| | 20

¢

ply information 15 JECHIHAQ for most ogcupations.

The re are excepmﬁ'g however, especially ar;"\cmg pro-
fessional occupations Mearly everyone: who earns a medical
degree, lor example, becomes a practicing physician. When
the number bf people purguing relevant lypes of-education and
training and then entering the lield ca
demand, the outlook section indicates tﬁe suppry/devand rE\Ta
tionship as follows

PW

Exc ||em-,:: e —— [T nd much grester thaﬁ
supply esff"

Very guud—. ~  -—- ,_aDﬁrnand greater than supply

Good or favorablg-—-—-- --Rough balarice between ~

demand and supply
May Tace competition --Likelindod of more supply
‘ than demand
Resh cunipdtition - =-=-~Supply greater than démand
el hpeliun of few job openings should not stop your pursu-
v @ career (hat matches your aptitudes and interests. Even
small 'or overcrowded vecupations provide some jobs. So do
thuse I which emplogment is growing very slowly or declining.
Growth in an @ccupation is not the only source of job
upe,.mgg because the nur’ﬁbér of Dpéniﬁgs from tumDVér can be
Expected 1o create 70 percent of all Dpemrxgs betwe:én 1976 angj
1985
Fiially Jul prespellts In your aiea may differ
v Malion s a whole Your State erriployment serv
niaby ludal infuimation
The LARNINGS sc.ilus
TR )
whioh Jobs pay the miost 1s & hara question to answer be-
st guOA formaton 15 avatlable fow saty one type of earn
ings — wages and salaries—and not even this for all occupa-
tuns  Although 9 out of, 10 workers recelve this lorn of income,
miahy Barn extra :m;’méy by working overtime . night shifts. or ir-
reygulat schedules I sume occupalions, workers also recelve
hps of commissions based on sales or service Someg, factory
wuikeis afe paid a piece cale- an exlra payment for each item

from those in
rvice can fur-

talls whal waifk&rs weie gainitig In

they Midke

The realining 10U peicenl of all workers  the sell-employ-
o4 ingludes peopie in man;— occupations—physicians, bar-
beis  willers  and farners  for example  Earnings for
sell emiplgyed workers even 1, the same occupation differ
widely because much depends un whether one is 'just starting
uul of Nas an eslablished business

Most wage and salary workeis recelve Iringe benelits,
- t1 @5 pald vacations holidays, and sick leave

Workers also receive income in goods and services (pay-
.r%gm inkind) Sales workers in department stores, for example,
often receive discounts on merchandise.

Lespite difficulties ir determining exactly what people earn
v Ihe job, the Earnings section does compare occupational
eainings by indicaling whether a certain jcb pays more or less
than the average for all nansuperwsms in private industry, ex-
cluding tarming.

Each occupation has many pay levels. Beginners almost
dlways earn Jess than workers who have been on the job for
some time, Earnings also vary by gsographn: location but cities

_that offer fﬂ‘e highest earnings often are thase where living c:t:sts

¥

are most expensive.
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The career information contained in the reprint you are
. reading was taken from the 1978-79 edition of the Occupational
Outiook Handbook. But the Handbook is not the only source
~of useful career information published by the Bureau of Labor
Statistics. The Handbook's companion, the Occupational
Outlook Quarterly, is published four times during the school
year to keep subscribers up to date on new occupational studies
completed between editions of the Handbook. The Quarterly
also gives practical information on training and educational
opportunities, salary trends, and new and emerging jobs—just
what people need to know to plan careers.
If you were a subscriber to recent issues of the Occupational
Jutiook Quarterly, you could have leasned .
® how to write an effective employméwnt resume
* what the long-term employmeht prospects are for college
graduates =2 )
= ways to earn college credit withouf going to college
e what's happening in the field of career education
* about career possihilities in such fields as journalism,
mid-wifery, and shorthand reporting.
I he Quarterly is written in nontechnical language and is
published in golor. Find out why it has won so many awards )
for excellence.
Subscribe today.
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